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in the future, *15 
history of, Cooper, L. F., biographical note, 
f 28 
psycho-, ab 50 
Dietitians 


government 
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qualification of administrative, ab 137 
role in patient care, f 103 
shared, ab 52 
therapeutic, the challenge to, *96 
Diet mauals 
content of, ce 121, ce 123 
function of, ce 121 
reviewed, ce 123 
Diet therapy 
creativity in, *20 
diabetic diet of W. Va. Univ. Medical Center, 
ab 506 
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elimination diets, ab 131 . 
Giordano-Giovanetti diet in terminal renal 
failure, ab 322 
in juvenile diabetes, unmeasured diet in, ab 
135 
low-phenylalanine diet, ab 224 
in peptic ulcer, ab 316 
proportioned-fat diets for coronary risk pa- 
tients, ab 213 
protein restriction in renal disease, ab 136 
skim milk-maize diets in kwashiorkor, ab 144 
after surgery, ab 336 
Digestion and protein metabolism, ab 416 
Dining rooms, seating for, ab 227 
Dishwashing, ab 52 
booklet for architects and consultants, nn 
72 
planning for, ab 509 
and sanitation, ab 511, ab 511 
Drains, keeping fat-free, ab 329 


E 
Education 
audiovisual developments in, f 488 
continuing need for, *93 
of diabetic patients, ab 324 
dietetic, *89 
in future, *17 
graduate study programs, *92 
medical, *297 
tests for preselection, *298 
summer employment during, ab 146 
federal programs of, f 120 
graduate degrees in home economics wanted 
by employers, f 193 
internships, new programs, f 47 
nursing, accredited programs, nn 348 
patient, physician’s responsibility, f 410 
pretest for beginning foods course, ab 218 
programmed instruction, ab 133 
in public health, ab 214 
vocational, for food service personnel, *44 
Eggs 
albumin increases phytase activity, ab 226 
pasteurization of commercial products pro- 
posed, nn 514 
quality and layer age, ab 419 
salmonella in, ab 48 
whites, pasteurized liquid, ab 52 
whole solids, dehydration of, ab 501 
Egypt 
ascorbic acid in animal livers in, ab 137 
kwashiorkor in, ab 310 
Electrolytes 
and body water, ab 496 
homeostatis and cerebrovascular accidents, 


ab 499 

Emergency, food management in national, f 
126 

Emphysema, protein intake in, *194 

Employees 


food service rating form for, *301 
in-service training program, ab 54 
professional, motivating, ab 511 
turnover and training programs, ab 510 
Endocrines 
balance, and liver, a» 215 
effect on body fat, ab 501 
Enterocolitis and intestinal enzyme levels, ab 
417 
Enzymes 
immunity in nutrition, ab 502 
intestinal 
function in enterocolitis, ab 417 
in proteolysis, ab 416 
Epinephrine, lipolytic action of, and thyroid 
hormones, ab 131 
Equipment 
food waste dis, osers, ab 148 
gas, booklet on care of, nn 244 
ice makers, ab 428, ab 432 
inventory data, ab 228 
labor-saving, ab 148 
maintenance and service, ab 53 
maximum use of, ab 424 
and productivity, ab 226 
small, buying, ab 328 
using to capacity, ab 52 
Eskimos 
radioactive iron in, ab 328 
school lunch for, ab 226 
Ethanol metabolism 
and frutose, ab 136 
and lipids, ab 142 
Evaluation 
of dietetic students, *298 
of food service workers, form for, *301 
Executives, effect of computers on work of, 
f 186 
Exercise, swimming, effect of eating on per- 
formance, *198 
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F 

Faddism, food, treated in syndicated articles, 
nn 237 

Faddists, characteristics of, *263 

Fasting 


effect on insulin activity, ab 134 
and lipids in rats, ab 134 
Fat 

body 
composition at different ages, ab 492 
effect of endocrines on, ab 502 
insecticides in, ab 499 
measurement of, ab 132 


dietary 
effect of liver fat on threonine deficiency, 
ab 49 


effect of endocrines on, ab 502 
ab 320 
effect of, on serum magnesium and choles- 
terol, ab 310 tae 
-free drains, ab 329 
intake of heart patients, *391 
metabolism, ab 135 
with caloric restriction, ab 505 
of children on vegetarian diets, *386 
in obesity, ab 143 
proportioned-, diet for coronary risk patients, 
ab 213 
-regulating foods, labeling proposals for, f 
281 
tocopherol in adipose tissue, ab 131 
Fats (see also Lipids; Oils) 
American Heart Assn. statement on dietary, 
ab 424 
cooking, effect of frying on, ab 141, ab 500 
milk, as cake shortening, f 204 
oxidized vegetable and animal, ab 500 
performance in muffins, *201 
saturated, intake and postprandial lipemia, 
ab 499 
Fatty acids 
in brain lecithin and sphingomyelin, ab 136 
in crayfish, ab 318 
essential 
deficiency in rats, ab 314 
in Guatemalans and New Orleanians, ab 


314 
in human milk, influence of diet on, ab 492, 
ab 492 
isomeric, effect on serum cholesterol, ab 136 
metabolism 


and muscular dystrophy, ab 132 
and U-6245, new hypoglycemic agent, ab 
496 
polyenoic, metabolism of, ab 318 
of pork, effect of peanut feed on, ab 501 
and serum cholesterol increase, ab 136 
of wheat, ab 135 
Fellowships of American Dietetic Assn., ed 
408 
recipients for 1965, ed 486, ed 487 
Fennell, f 197 
Films 
Food, The Color of Life, nn 237 
on sanitation, nn 436 
Selecting and Buying Foods for the Young 
Family, nn 237 
Fish 
arctic char, ab 328 
deep-frying of, ab 509 
flounder, irradiation of, ab 498 
iodine in, ab 415 
preparation of trout, ab 148 
sable, triglycerides in, ab 318 
Fish-potato flake developed, ab 48 
Flavor, chicken, ab 501 
Flounder, irradiation of, ab 498 
Flour 
stabilizer for bread, ab 145 
strontium in, ab 143 
and sucrose levels, effect on cake struct re, 
ab 496 
Fluoridation of school water, ab 224 
Fluorides 
dietary, and caries prevention, ab 492 
and otosclerosis, ab 50 
possible effect on bones, f 296 
Folates in breast-fed infants and their mothers, 
ab 131 
Folie acid 
derivatives, conversion of, ab 502 
metabolism in vitamin Bie deficiency, ab 417 
and vitamin Bie in pregnancy, ab 213 
Food and Agriculture Organization 
Freedom from Hunger campaign, f 291 
Young World Mobilization Appeal, f 407 
Food and Drug Administration, pesticide con- 
trol program, ab 416 
Food composition 
ascorbic acid in fruit drinks, *401 
calculated vs. determined values in constant 
diets, *37 
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carotenoids in sweet corn, ab 215 
fatty acids 
in crayfish, ab 318 
of wheat, ab 135 
proximate, of rice-containing convenience 
foods, *478 
tocopherol in frozen foods, ab 310 
triglycerides in sable fish, ab 318 
Food habits 
in Ceylon, ab 419 
of heart patients, *391 
in Japan, changes in, ab 52 
in Lebanon, *466 
of preschool children, *292 
problems of changing, ab 415 
regional favorites, ab 231 
in Virgin Islands, *287 
Food intake 
eatometer to measure rats’, ab 225 
influence of breakfast on rest of day, *282 
intermittent, and rat growth, ab 318 
Food poisoning 
copper, from vending machine, ab 217 
botulism, ab 328, ab 416, ab 418, ab 418 
hepatitis, due to, ab 217 
mold in peanuts, ab 48 
salmonella in eggs, ab 48 
from shellfish, ab 225 
Food preferences 
of consumers, ab 418 
of preschool children, *292 
Food preparation 
beef casseroles, ab 57 
of beef roasts, ab 428 
with beer and wine, ab 146 
by central food preprocessing system, ab 53 
chiffon pies, ab 57 
homemakers’ sources of recipes, f 204 
by microwave, ab 329 
of pork roasts, ab 340 
quality and oven temperature, ab 218 
steam cooking, ab 423 
stir-frying vs. conventional vegetable cook- 
ery, effect on nutrients, ab 216 
of strawberries and asparagus, ab 228 
use of ready foods, ab 423 
Food service, plate arrangement, attractive, 
ab 432 
Food service supervisor, ab 329 
development of, *89 
Food service workers 
training in high school, ab 334 
vocational opportunities for, *44 
Formulas 
infant, standards for, ab 495 
preparation in hospital, ab 146 
Fortification of infant foods, ab 495 
Fourth International Congress of Dietetics, 
ee 413 
Freedom from Hunger campaign, f 291 
Freeze-drying, ab 52 
lamb, ab 498 
meats, palatability of, ab 216 
French fried potatoes, color standards for, nn 
61 
Frozen foods 
boil-in-bag cooking, ab 52 
chicken 
fryers, poor acceptance of, ab 48 
tenderness of, ab 418 
complete meals used in hospital, ab 147 
do-it-yourself in hospitals, ab 509 
fried, topcopherol content of, ab 310 
handling of, ab 318 
orange juice, spoilage in, ab 49 
seafood, precooked, staphylococci in, ab 216 
vegetables, preparation of, ab 228 
Fructose 
and ethanol metabolism, ab 136 
intestinal transport of, ab 419 
Fruit 
disks for cereals, ab 424 
dried, sulphur dioxide in, ab 498 
drinks, ascorbic acid in, *401 
fresh 
booklet on buying, handling, and using, nn 
153 
fact data published, nn 360 
milk concentrates, f 395 
Frying 
deep fat, ab 509 
effect on cooking fats, ab 500 
of fish, ab 509 
effect on nutritive value of fat, ab 141 
variety of foods, ab 508 
Fumarie acid in food processing, ab 145 
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Galactose induces hypoglycemia, ab 141 
Gallstones and lithocholie acid, ab 225 
Gastric acidity and diet in duodenal ulcer, ab 
314 





DI 


Ga 


Ge 
Ge 
Gi 
Gi 
Gi 


GI 
G 


G 


G 





sali 





DECEMBER 1965] Journal 


Gastrectomy, potato skin obstructs small bowel 
after, ab 133 
Gastroenterology and diet, ab 137 
Gelatin desserts, ab 432 
Gingerbread mixes, ab 138 
Giordano-Giovanetti diet in terminal renal fail- 
ure, ab 322 
Girls 
amino acid requirements of, ab 420 
ascorbic acid metabolism in, ab 415 
Glassware, ab 52 
Gleiser, F., receives Copher Award, ed 485 
Glucose 
levels of pleural fluids in ascites cancer, 
ab 417 
tolerance in the elderly, ab 496 
Glucose-6-phosphate dehydrogenase (G-6-PD) 
deficiency in neonatal jaundice, ab 49 
Glycerides, effect on baking, ab 135 
Goiter 
in Lebanon, ab 491 
and soybeans, ab 324 
Gout 
in the aging, ab 498 
uric acid metabolism in, ab 324 
Government-donated foods, use by married col- 
lege students, *110 
Government publications 
Cold Facts about Home Food Protection, nn 
61 
Effect of Household Processing and Storage 
on Quality of Pickled Vegetables and 
Fruits, nn 350 
Eggs in Family Meals: A Guide for Consum- 
ers, nn 153 
Establishing Central School Lunch Kitchens 
in Urban Areas: Problems and Costs, 
nn 350 
Family Food Plans Revised, nn 438 
Food Consumption—Sources of Data and 
Trends, 1909-1963, nn 348 
Freezing Combination Main Dishes, nn 515 
Guide to Nutrition and Food Service for 
Nursing Homes and Homes for the Aged, 
A, nn 515 
Home Freezing of Fruits and Vegetables, 
nn 515 
Homemaker Services—For Families and In- 
dividuals, nn 61 
Market for Food in the Nation's Schools, The, 
nn 515 
Meat, Fish, Poultry, and Cheese: Home 
Preparation Time, Yield, and Composi- 
tion of Various Market Forms, nn 515 
Most for Their Money, The, nn 153 
Recruiting Home Economists, nn 152 
This Is USDA’s Consumer & Marketing Serv- 
ice, nn 350 
Grapes, Thompson, f 19 
Grapevine, using as 
ab 511 
Gravies and sauces, ab 509 
Great Britain 
feeding hospitalized immigrants, ab 224 
vitamins in diet in, ab 224 
Group interview technique in nutrition educa- 
tion, ab 137 
Growth 
and carbohydrate, ab 320 
of children and supplementary protein in 
India, ab 141 
effect of dietary fat on serum lipids during, 
ab 320 
hormone and insulin, ab 50 
Guatemala 
diarrhea in Indians of, ab 495 
serum essential fatty acids in, ab 314 
H 
Haiti, nutritive value of beans in, ab 421 
Hamburegers, preparation of, ab 231 
Hams, moisture-protein ratios in fresh and 
processed, ab 418 
Hart, K. N., President, A.D.A., ed 483 
Hartnup disease, amino acid transport in, ab 501 
Hauck, H. M., 
biographical note, f 191 
Human Nutrition Fellowship, ed 408 
Heart disease 
in Ceylon, ab 419 
corn oil in, ab 214 
electrolytes and body water in, ab 496, ab 496 
epidemic dietary study of, *391 
linolenic acid and coronary thromosis, ab 49 
myocardial infarction and toxemia of preg- 
nancy, ab 214 
proportioned-fat diets for high risk patients, 
ab 213 
serum lipids after myocardial infarction, ab 
215 
sodium excretion impaired in, ab 496 
Heat 
effect on botulinum, ab 498 
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effect on cottonseed oil, ab 500 
effect on soybean protein, ab 501 
Hemolysis, erythrocyte, and low vitamin E 
serum, ab 491 
Herbs—-fennel, f 197 
Hereditary metabolic defects and lipid metabo- 
lism, ab 136 
Heparin, pretreatment in alimentary lipemia, 
ab 132 
Hepatitis due to food contamination, ab 324 
Hexachlorophene in soap, ineffective in reduc- 
ing skin flora, ab 214 
Histidine and plasma iron, ab 322 
History of nutrition 
Cooper, L. F., biographical note, f 28 
Daniels, A. L., biographical note, f 149 
Daum, K., biographical note, f 434 
Hauck, H. M., biographical note, f 191 
Stanley, L., biographical note, f 344 
Wheeler, R., biographical note, f 465 
Home-delivered meals, committee report and 
recommendations, ab 214, f 305 
Homemakers 
college, use of government-donated 
*110 
and nutrition education, ab 137 
sources of recipes for, f 204 
use of recipes, *113 
Homeostasis, liver in, ab 215 
Homocystinuria, inborn error of amino acid 
metabolism, ab 421 
Honey facts, ab 507 
Horse meat, quality of, ab 505 
Hospital food service 
at Atlantic City Hospital, ab 508 
automation in, ab 147 
bake shop in, ab 147 
centralized, ab 227, ab 230 
complete frozen meals, ab 147 
cost of infant feeding, ab 147 
cost data, ab 229 
nourishments, ab 146 
orienting patients for, ab 230 
productivity relationships in, *104 
selective menus, ab 226 
service by satellite operation, ab 451 
survey reported, ab 338 
tray arrangements, ab 508 
wine in, ab 431 
at Yale-New Haven Hospital, ab 510 
Hospitals 
dietary departments, 
needs, *25 
as large employers, f 112 
Hydrocarbon residues in broiled meats, ab 502 
Hydrogen generated by digestion, measuring, f 
268 
Hydroxyprolinemia, ab 221 
Hypercalciuria 
in children, ab 143 
idiopathic, control of, ab 154 
Hyperuricemia in starvation, ab 51 
Hypertension and lactic acid metabolism, ab 
225 
Hypoglycemia 
induced by lactose or galactose, ab 141 
with tolbutamide and sulfa, ab 419 
Hyponatremia, ab 51 
in hypopituitarism, ab 142 
Hypoparathyroidism, phosphate and calcium 
excretion in, ab 217 
Hypopituitarism, hypernatremia in, ab 142 
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I 
Ice cream 
sauces, ab 231 
service, ab 227 
texture, ab 137 
Ice making, ab 428, ab 432 
Idiopathic hypercalciuria, control of, ab 134 
Illinois 
meat purchasing practices in, f 400, ab 509 
requires PKU testing, nn 61 
Immigrants, hospitalized, feeding of in Eng- 
land, ab 224 
India 
effect of cooking on niacin in foods, ab 141 
effect of supplementary protein on children’s 
growth, ab 141 
nitrogen balance studies of women in, *269 
Indians, Pueblo, nutrition education work with, 
*470 
Inaigestion, measuring degree of, f 268 
Indoleacetic acid from tryptophan conversion, 


ab 144 
Industrial feeding, ab 508 
Infants 


anemia in, ab 134 
bottle feeding and copper and iron metabo- 
lism, ab 417 
breast fed 
folates in, ab 131 
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strontium in, ab 134 
feeding 
in Australia, ab 497 
costs in hospital, ab 147 
foods 
fortification of, ab 495 
thiamine in, ab 418 
formulas 
preparation in hospital, ab 146 
standards for, nn 352, ab 495 
neonatal jaundice in, ab 49 
protein needs of, ab 50 
Infection, resistance to, and dietary protein, ab 
320 
Insecticides in human body fat, ab 499 
Insulin 
activity, effect of obesity and starvation on, 
ab 134 
-like hypoglycemic factor in thymus, ab 316 
-inhibitory albumin fractions, ab 137 
in obesity, ab 50 
serum, carbohydrate restriciion, effect in 
mild diabetes, ab 134 
International nutrition problems, ab 495 
of infant feeding, ab 495 
protein supplementation, ab 495 
Internships 
dietetic, *92 
new programs, f 47 
Interviewers, use in epidemiologic research, ab 
221 
Interviews 
art of conducting, ab 5 
clinic, ab 221 
research, ab 221 
Intestinal flora 
in asthma or rheumatoid arthritis, ab 131 
as cause of diarrhea, ab 502 
Inventory of tableware, ab 340 
Iodine 
baked products as source of, ab 421 
in fish, ab 415 
Iron 
absorption, ab 133 
balance in man, ab 142 
bread and other plant foods as source, ab 143 
cobalt therapy in anemia, ab 216 
food, nutritive value of, ab 213 
metabolism and bottle feeding of infants, eb 
417 
plasma, and histidine, ab 322 
radioactive, in Eskimos, ab 328 
therapy in anemia with hypoproteinemia, < 
218 
Irradiation 
of bacteria from shrimp, ab 501 
of flounder, ab 498 
of meats, stability in, ab 418 
of shrimp, lengthens storage life, ab 216 
strawberries, quality of, ab 216 
Israel, brucellosis outbreak in, ab 419 


J 


Japan 
changing food habits in, ab 52 
nutritional status of boys, ab 226 
peace corps of, f 414 
Jaundice, neonatal, ab 49 
Jejunal mucosa in folate deficiency, ab 142 
Job analysis by work sampling, ab 147 
Jordan, xerophthalmia in, ab 491 
K 
Kidneys 
renal failure, Giordano-Giovanetti diet in ter- 
minal, ab 322 
role in potassium depletion, ab 143 
Krebs cycles, abnormalities in idiopathic myo- 
globinuria, ab 492 
Kuru, disease of New Guinea highlands, ab 422 
Kwashiorkor 
and amino acid imbalance, ab 421 
death rates in, ab 131 
detection through plasma amino acids, ab 491 
in Egypt, ab 310 
hematologic aspects of, ab 310 
skim milk-maize diets for, ab 144 


L 


Labor time, productivity relationships in die- 
tary department, *104 
Lactation 
folates in women, ab 131 
nutrition in, WHO report on, ab 506 
Lactase deficiency in adults, ab 141 
Lactic acid metabolism and hypertension, ab 
225 
Lactose induces hypoglycemia, ab 141 
Lamb, freeze-dried, ab 498 
Laubina 
clinical evaluation of, ab 491 
protein supplement for Middle East, ab 491 
Layouts for continuous work flow, ab 51 
Leadership for conferences, training in, ab 142 
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Leavenings 
delayed-reaction, ab 145 
fats for muffins, *201 
Lebanon 
children, nutrition of, ab 50 
dietary survey in, *466 
goiter in, ab 491 
Leftovers, use of, ab 228 
Legumes 
nutritive value of proteins of, ab 141 
proteinase inhibitors in, ab 417 
Lemon juice and tooth injury, ab 316 
Leucine and tryptophan-niacin metabolism, ab 
138 
Light in decoration of restaurants, ab 510 
Linolenic acid 3 
content and soybean oil flavor, ab 419 
and coronary thrombosis, ab 49 
in human fat, ab 492 
Lipemia 
alimentary, heparin pretreatment in, ab 132 
postprandial, and intake of saturated fats, 
ab 499 
Lipids 
and fasting, in rats, ab 134 
effect of dietary carbohydrate on, ab 213 
metabolism 
and ethanol, ab 142 
and hereditary metabolic defects, ab 136 
plasma, in women, and protein intake, *187 
serum 
and carbohydrate intake, ab 49 
of children on vegetarian diets, *396 
and diet, ab 132, ab 142 
effect of dietary fat on, during rapid 
growth, ab 320 
effect of protein intake on, ab 415 
and oral calcium, ab 135 
and physical activity, ab 132 
seasonal variation in, ab 132 
in survivors of myocardial infarction, ab 
215 
Lipolysis with epinephrine and thyroid hor- 
mones, ab 131 
Lithocholic acid and gallstones, ab 225 
Liver 
alcoholic fatty, and adequate diets, ab 217 
ascorbic acid in, ab 137 
cirrhosis, etiology of, ab 218 
in endocrine balance, ab 215 
fatty, induced by amino acids, ab 50 
hepatic blood flow and diet, ab 133 
hepatitis due to food contamination, ab 324 
in homeostasis, ab 215 
paste, canned, as cause of botulism, ab 416 
Liver disease, B-complex vitamins in, ab 131 
Low-income families, spending of, ab 226 


M 


Machinery, food, ab 510 
Macrocytosis and protein and vitamin Buz in- 
take, ab 415 

Magnesium 

availability of dietary, ab 143 

serum, and fatty acid intake, ab 310 
Maintenance 

of equipment, ab 53 

and sanitation, ab 511 
Maize-skim milk diets in kwashiorkor, ab 144 
Malabsorption after intestinal resection, ab 415 
Malformation of fetal brain, ab 215 
Malnutrition 

death rates in, ab 131 

protein, skim milk-maize diets for, ab 144 
Management 

Critical Path Method (CPM), ab 511 

functions of, ab 227, ab 508 

techniques, ab 334 
Manzo, allergy to, ab 418 
Manpower Development and Training Act, *45 
Maple sirup urine disease, ab 502 
Marasmus 

death rates in, ab 131 

treatment with Laubina mixture in Middle 

East, ab 591 

Mastication, sounds of, ab 218 
Mayo Clinic disclaims ‘“‘Mayo Diet,” ab 217 
Mead Johnson Awards, ed 408 

recipients for 1965, ed 487 


Meals 
intermittent food intake and rat growth, ab 
318 
small, frequent vs. larger, in duodenal ulcer, 
ab 314 


Meal-on-wheels (see Home-delivered meals) 
Meat (see also individual types) 

braised, thiamine and riboflavin retention in, 

*205 

bull beef, f 490 

cold cuts, ab 432 

costs, reducing, ab 507 

engineering, ab 227 
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freeze-dried, palatability of, ab 216 
frozen, cookery of, ab 144, ab 146 
hospital purchasing practices, f 400, ab 509 
hydrocarbon residues in broiled, ab 502 
irradiated, stability of, ab 418 
vacuum-packed 
botulinum in, ab 418 
effect of salt and temperature on, ab 418 
Mental retardation and aminoacidurias, ab 422 
Menu 
as purchasing guide, ab 57 
-making 
eycle, for nursing homes, ab 431 
foreign, in school lunch, ab 148 
with international flavor, ab 426 
milk products in, ab 57 
limited 
in employee feeding, ab 231 
in restaurants, ab 231 
in state hospital, ab 231 
printed, ab 227 
selective, ab 226, ab 509 
Metabolism, inborn errors, maple sirup urine 
disease, ab 502 
Methionine, available, assays for, ab 314 
Microwave cooking, ab 329, ab 426 
booklet on, nn 72 
Middle East, Laubina protein mixture to pre- 
vent malnutrition, ab 491 
Milk 
fat as cake shortening, f 204 
fruit concentrates, f 395 
human 
effect of vitamin A on, ab 491 
influence of diet on fatty acids, in, ab 492, 
ab 492 ’ 
products in menu planning, ab 57 
skim, and maize diets in kwashiorkor, ab 144 
strontium in, ab 143 
vitamin Bie in, ab 421 
Millets, amino acids in, ab 322 
Minerals in erythrocytes in vitamin Biz and 
iron deficiency, ab 420 
Mitchell, E. L., scholarships, ed 408 
1965 recipients, ed 487 
Mixes, coffeecake and gingerbread, ab 138 
Moisture, protein ratios in fresh and processed 
hams, ab 418 
Mold 
on bread, ab 329 
in peanuts, ab 48 
Monsodium glutamate in school lunch cooking, 
ab 57 
Moore, T., autobiography of, ab 422 
Muffins, fat performance in, *201 
Multiple myeloma, pyroglobulinemia in, ab 310 
Muscles, metabolism and taurine, ab 505 
Muscular dystrophy. 
biochemical changes in, ab 320 
and fatty acid metabolism, ab 132 
vitamin E in prevention of, ab 497 
Mustard seed oil, potential food uses for, ab 500 
Myocardial in.arction (see Coronary heart dis- 
ease) 
epidemiologic dietary study of, *391 
Myoglobinuria, idiopathic, ab 492 


N 
Negroes 
American, nutritional status of, ab 224 
serum protein fractions in, ab 213 
New foods, fish-potato flakes, ab 48 
New Guinea 
blood pressure falls with age in natives, 
ab 505 
dietary study in, ab 497 
kuru in, ab 422 
New Orleans, serum essential fatty acids in, 
ab 314 
Niacin 
effect of cooking on Indian foods, ab 141 
metabolism in pre-adolescents, ab 320 
tryptophan metabolism and leucine, ab 138 
Nigeria, diet in, ab 324 
Nitrogen 
balance studies in women in India, *269 
intake and riboflavin utilization in pre-ado- 
lescents, ab 138 
limiting factor in corn, ab 420 
metabolism and protein supplementation, ab 
141 
non-specific, effect of intake of, ab 421 
requirement in women, *269 
Nourishments in hospital food service, ab 146 
Nursing homes 
cycle menu in, ab 431 
food service in, ab 426, ab 508 
guide for food service in, published, nn 515 
Nutritional status 
of American Negroes, ab 224 
assessment of, ab 324 
of Japanese boys, ab 226 
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Nutrition education 
group interview technique in, ab 137 
nutritional beliefs and practices, characteris- 
tics of faddists, *263 
therapeutic dietitian’s role in, *99 
through continuity of dietary counseling, f 95 
UNESCO report, nn 352 
work with Pueblo Indians, *470 
and young homemakers, ab 137 
Nuts, coating process, ab 52 
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Obesity 
in adolescence, ab 218 
adolescent, symposium reported, cc 411 
“Air Force” diet disclaimed, f 200 
and atherosclerosis, aortic evidence, ab 499 
butter-induced in rats, ab 420 
in children, ab 135 
control, ab 213 
fat metabolism in, ab 143 
hyperuricemia in starvation, ab 51 
and insulin and growth hormone, ab 50 
*‘Mayo Diet”’ disclaimed, ab 217 
recipes for reducing, ab 229 
social factors in, ab 217 
and starvation, effect on insulin activity, ab 
134 
and thyroid hormones, ab 131 
treatment ‘ 
with chlorphentermine hydrochloride, ab 
316 
by starvation, ab 142 
Obstetric-gynecologic standards, revised, nn 
352 
Oils 
crambe, mustard seed, and rapeseed, potential 
food uses for, ab 500 
heated, nutritive value of, ab 500 
vegetable, and cholesterol, effect on chick 
aortas, ab 505 
Oilseeds, nutritive value of, ab 322 
Oleic acid in human fat, ab 492 
Oral health and ascorbic acid, ab 498 
Orange juice, frozen, spoilage in, ab 49 
Organizations, holding office and serving on 
committees, ab 229 
Osborn, Edward E. B., Trust Scholarship, ed 
409 
recipient for 1965, ed 487 
Osteogenesis and tetracycline, ab 423 
Osteoporosis, senile, ab 49 
Otosclerosis and sodium fluoride, ab 50 
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Palmitie and palmitoleic acid in human fat, ab 
492 
Pancreas, function in aging, ab 417 
Parathion residues in spinach, ab 501 
Parsons, A. L., Jr., obituary, nn 444 
Pasteurization of commercial egg products pro- 
posed, nn 514 
Patients, psychologic needs of, ab 324 
Peace Corps, dietitian in, ce 490 
Peaches, fresh, handling of, f 109 
Peanuts 
aflatoxins in, ab 48, ab 225 
as pig feed, effect on fatty acids of pork, ab 
501 
Pepper, f 273 
Performance appraisal, ab 510 
rating form for food, service workers, *301 
Personality testing, pros and cons, *29 
Personnel relations (see also Employees) 
employee cafeteria, ab 53 
firing employees, ab 57 
job descriptions, ab 230 
performance appraisal, ab 510 
form for food service workers, *301 
professional employees, motivating, ab 511 
training programs and labor turnover, ab 510 
Peru, Peace Corps dietitian’s work in, ce 489 
Pesticides 
chlordane tolerance continued, f 24 
control and the Food and Drug Administra- 
tion, ab 416 
and public health, ab 416 
in spinach, ab 501 
tolerance reduced, nn 152 
Phenylalanine, low-, diet, ab 224 
Phenylketonuria 
management of, ab 499 
testing required in Illinois, nn 61 
Phosphate excretion in hypoparathyroidism, ab 
217 
Phosphorus metabolism and protein supplemen- 
tation, ab 141 
Physicians’ educational responsibility to pa- 
tients, f 410 
Phytase activity increased with egg albumin, 
ab 226 
Phytobezoars, potato skin, ab 133 
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Pies, chiffon, ab 47 
Pleural fluids, glucose level in ascites cancer, 
ab 417 
Pork 
effect of peanut feed on fatty acids of, ab 501 
quality, measuring, ab 498 
roasts 
preparation of, ab 340 
quality and oven temperature, ab 218 
thiamine and riboflavin retention in braised, 
*205 
Portable meals (see Home-delivered meals) 
Potassium 
in cardiac patients, ab 496 
depletion, renal mechanisms of, ab 143 
Potatoes 
discoloration, boron effects on, ab 217 
French fried, color standards for, nn 61 
frozen, ab 507 
nutritive value of, ab 322 
prepeeled, spoilage of, ab 498 
skins cause bowel obstruction after gastrec- 
tomy, ab 133 
substitutes for, ab 54 
Preferences, food, and motivating factors, ab 
218 
Pregnancy 
nutrition in, WHO report on, ab 506 
and pre-diabetes, ab 215 
toxemia, and myocardial infarction, ab 215 
vitamin Biz and folic acid in, ab 213 
President’s report, 1964-65, on A. D. A., *461 
Productivity 
increasing employees’, ab 424 
relationships in hospital dietary departments, 
*104 
Professions and advertising, f 36 
Programmed instruction, ab 133 
in public health, ab 214 
Protein 
algae as source of, ab 421 
-calorie malnutrition detection by plasma 
amino acids, ab 491 
of corn, ab 416 
dietary 
and adrenal gland, ab 134 
and intestinal proteolysis, ab 416 
and resistance to infection, ab 320 
effect of 
on hypoproteinemia treated with iron, ab 
218 
on serum lipids, ab 310, ab 415 
intake 
in emphysema and tuberculosis, *194 
and macrocytosis, ab 415 
and plasma lipids of women, *187 
labile, and body reserves of, ab 132 
leaf, value of, ab 324 
legume, nutritive value of, ab 141 
low-, bread for research diets, *405 
malnutrition 
detection by plasma amino acids, ab 491 
and xerophthalmia, ab 491 
metabolism 
and digestion, ab 416 
and vitamin E deficiency, ab 417 
mixture 
Laubina for Middle East, ab 491, ab 491 
vegetable, ab 318 
of wheat and peas, ab 218 
-moisture ratios in fresh and processed hams, 
ab 418 
needs of infants and children, ab 50 
in opaque-2 maize, ab 225 
processed foods, nutritive value of, ab 322, 
ab 322, ab 322 
quality of dried chicken, ab 505 
reaction to lipids in dehydrated foods, ab 500 
requirements, ab 423 
restriction, in renal disease, ab 136 
serum of rice, ab 498 
effect of age and dietary fat on, ab 420 
serum fractions in whites and Negroes, ab 
213 
soybean, effect of heat on, ab 501 
supplementation 
with amino acids, ab 141 
of bread, ab 498, ab 498 
and children’s growth in India, ab 141 
in developing countries, ab 495 
effect on nutritive value, ab 498 
effect on physical and taste properties, ab 
498 
Laubina for Middle East, ab 491 
and metabolism of nitrogen, calcium, and 
phosphorus, ab 141 
value of cottonseed meal, ab 218 
value of oilseeds, ab 322 
Proteinase inhibitors in legumes, ab 417 
Prunes, facts on, ab 511 
Psycho-dietetics, ab 50 
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Public health 
programmed instruction in, ab 214 
and radiation control, ab 213 
Pumpkin 
pie spice, f 404 
powder, ab 329 
Purchasing 
hospital practices, ab 509 
meat, practices in Illinois, f 400, ab 509 
menu as guide for, ab 57 
small equipment, ab 328 
of tableware, ab 340 
Pyroglobulinemia, ab 310 


Q 
Quackery, medical, ab 492 
Quasi-Q-Sort training for conference leader- 
ship, ab 142 


R 
Radiation control, ab 213 
Radioactivity measured by strontium in teeth, 
ab 417 
Radionuclides 
in dairy products, ab 137 
in Eskimos, ab 328 
Raisins, ab 231 
Rapeseed oil, potentiel food uses for, ab 502 
Recipes 
homemakers’ sources of, f 204 
homemakers’ use of, *113 
for weight watchers, ab 229 
Reducting diets 
“Air Force” diet disclaimed, f 200 
“Mayo Diet” disclaimed, ab 217 
Requirements for amino acids by girls, ab 420 
Renal disease 
acid balance in acidosis, ab 136 
protein restriction in, ab 136 
Reproduction, B-vitamins in, ab 420 
Research 
chemically defined diets for, ab 422 
in convenience foods, ab 507 
food values, calculated vs. determined, in 
constant diets, *37 
metabolic study, methods reported, nn 153 
yeast-leavened, low-protein bread for, *405 
Resection, intestinal, malabsorption after, ab 
415, ab 417 
Riboflavin 
retention in braised meat, *205 
utilization and nitrogen intake in pre-adoles- 
cents, ab 138 
Rice-containing convenience foods, proximate 
composition of, *478 
Rice diets, vegetable supplementation of, ab 
322 
Roberts, L. J., 
essay competition, ed 409 
winner for 1965, ed 487 
obituary, nn 72, ed 127 
Rose, M. S., Fellowship, ed 408 
1965 recipient, ed 486 
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Salads 
preparation of, ab 147 
seafood, ab 424 
Salad dressings, ab 231 
Salaries, psychologic aspects of, ab 5 
Salivary glands 
studies in, ab 214 
trypsin-like activity of, ab 214 
Salmonella in eggs, ab 48 
Salt, effect on botulinum in vacuum-packed 
meat, ab 418 
Sandwiches 
cheese, ab 231 
for children, ab 53 
ideas for variety in, ab 507 
preparation, ab 507 
the Reuben, ab 227 
Sanitation, ab 54 
compulsory course, ab 229 
and dishwashing, ab 511 
food, in developing countries, ab 418 
film on, nn 436 
kitchen, ab 231 
and maintenance, ab 511 
program in San Jose, Calif., ab 53 
soap as bacteria carrier? ab 214 
summer problems, ab 428 
Sarcoidosis, calcium metabolism in, ab 505 
Sauces 
and gravies, ab 509 
for ice cream, ab 231 
Scandinavian cuisine, ab 147 
Scholarships of American Dietetic Assn., ed 
409 
recipients for 1965, ed 487 
School feeding overseas, use of U.S. surplus 
foods, ab 495 
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School lunch 
breakfast program, ab 57 
centralized, ab 228 
and children’s growth, ab 141 
for Eskimo students, ab 226 
foreign menus in, ab 148 
monosodium glutamate in food preparation, 
ab 57 
students plan menus for, ab 53 
Seafood 
appetizers, ab 424 
potentialities, ab 216 
precooked, frozen, staphylococci in, ab 216 
salads, ab 424 
Seating for dinning rooms, ab 227 
Sensitivity, training in, ab 142 
Sheep as source of brucellosis in Israel, ab 419 
Shellfish, food poisoning from, ab 225 
Shrimp 
irradiation of bacteria from, ab 501 
irradiated, storage life of, ab 216 
Snacks 
consumption by heart patients, *391 
use by preschool children, *292 
Soap 
as bacteria carrier? ab 214 
hexachlorophene-containing, 
214 
Social workers, new abstract quarterly for, nn 
346 
Sodium 
in cardiac patients, ab 596 
excretion test for, ab 596 
intake and dental caries, ab 50 
metabolism 
in hyponatremia, ab 51 
in hypopituitarism, ab 142 
Sound 
of chewing, and qualitative tests of food, ab 
218 
conditioning in restaurants, ab 510 
Soufflés, dessert, ab 148 
Soups as main dishes, ab 511 
South Africa, food consumption by students in, 
ab 133 
South Pacific, training of nurse-dietitians, f 482 
Soybeans 
and goiter, ab 324 
oil, linolenic acid content and flavor, ab 419 
protein, effect of heat on, ab 501 
Space flights, food for, f 208 
Spices 
pepper, f 273 
pumpkin pie, f 404 
Spinach, parathion residues in, ab 501 
Staffing, determining needs in hospital dietary 
department, *25 
Stanley, L., biographical note, f 344 
Staphylococci in precooked frozen seafood, ab 
216 
Starch, food, and serum cholesterol, ab 320 
Starvation (see also Fasting) 
hyperuricemia in, ab 51 
in ‘obesity, effect on insulin activity, ab 134 
as obesity treatment, ab 142 
State dietetic associations 
Arizona, nn 240, nn 442 
California, nn 62, nn 156, nn 242 
Connecticut, nn 156, nn 242 
Georgia, nn 156 
Hawaii, nn 62, nn 354 
Iowa, nn 516 
Illinois, f 400, ab 509 
Louisiana, nn 516 
Maine, nn 62 
Massachusetts, nn 62, nn 442 
Michigan, nn 62, nn 516 
Minnesota, nn 62, nn 516 
Mississippi, nn 62 
Missouri, nn 354, nn 516 
Nebraska, nn 516 
New Hampshire, nn 64 
New Jersey, nn 64 
New Mexico, nn 517 
New York State, nn 242 
North Carolina, nn 442 
North Dakota, nn 64 
Ohio, nn 64, nn 442 
Oklahoma, nn 442, nn 517 
Pennsylvania, nn 67, nn 158, nn 242 
Tennessee, nn 67 
Virginia, nn 67, nn 354 
Washington State, nn 67 
Wyoming, nn 517 
Statistics, interpreting, ab 221 
Steam cooking, ab 423 
Stearic acid in human fat, ab 492 
Stonehill College Food Research Center, ab 507 
Strawberries, irradiated, quality of, ab 216 
Strontium 
in bone, ab 133 


ineffective, ab 
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*n breast-fed babies; ab 134 
in flour and milk, availability, ab 143 
radioactive, estimate of intake, ab 225 
in teeth, ab 417 
Students 
married college, use of government-donated 
foods, *110 
university in South Africa, food consumption 
of, ab 133 
Sucrose 
and flour levels, effect on cake structure, ab 
496 
intolerance, ab 50 
Sugar, brown, free-flowing, ab 145 
Sulfisoxazole and tolbutamide, hypoglycemia 
with, ab 419 
Sulphonylurea, failure in diabetes, therapy for, 
ab 221 
Sulphur dioxide in dried fruit, ab 498 
Sunkist Growers Awards, ed 410 
essay winners, ed 488 
Supervision 
challenge of, *32 
effective, ab 229 
importance of, ab 334 
productive, ab 426 
Supervisors, characteristics of effective, *32 
Supplementation of rice, report on effective- 
ness, nn 153 
Supplements, protein, in developing countries, 
ab 495 
Surgery 
dietary needs after, ab 336 
effect on blood sugar, ab 421 
intestinal 
enzyme function after, ab 417 
malabsorption after, ab 415 
Sweeteners, artificial, safety of, f 300 
Swimming, effect of eating on performance, 
*198 


T 
Table settings, ab 508 
Tableware 
for hospitals, ab 340 
purchasing of, ab 340 
for schools, ab 340 
Taurine and muscle metabolism, ab 505 
Teaching materials, developing, for Pueblo In- 
dians, *470 
Teeth (see also Caries, dental) 
development and nutrition, ab 143 
fluoridation of water in schools, ab 224 
fluoride and otosclerosis, ab 50 
injury from lemon juice, ab 316 
periodic dental care for children, ab 214 
strontium in, ab 417 
Temperature, effect on botulinum in vacuum- 
packed meat, ab 418 
Testing 
personality, pros and cons, *29 
for selection of dietetic students, *297 
Tetracycline and osteogenesis, ab 423 
Thiamine 
in baby foods, ab 418 
retention in braised meat, *205 
synthesis, effect of fats on, ab 314 
Thievery, stopping, ab 146 
Thymus, insulin-like hypoglycemic factor in, 
ab 316 
Thyroid hormones and 
epinephrine, ab 131 
Tocopherol 
in adipose tissue, ab 131 
in foods, ab 310 
Tolbutamide and sulfa, hypoglycemia with, ab 
419 
Training 
in conference leadership, ab 142 


lipolytic action of 
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federal education programs, f 120 
food course in hotel management course, ab 
51 
for food service workers in high school, ab 
334 
non-professional in dietary management, ab 
51 
programs and labor turnover, ab 510 
in sensitivity, ab 142 
in-service program, ab 54 
vocational opportunities 
personnel, *44 
Trays, arrangements, ab 508 
Trichinosis in U. S., ab 499 
Triglycerides 
and cholesterol metabolism, ab 138 
in sable fish, ab 318 
Trout, ab 148 
Trypsin-like activity of salivary glands, ab 214 
Tryptophan 
conversion to indoleacetic acid, ab 144 
—niacin metabolism and leucine, ab 138 
Tube feedings, ab 420 
Tuberculosis, protein intake in, *194 
Turkey for buffets, ab 508 
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U 
Uleer 
duodenal 
diet and gastric acidity in, ab 314 
effect of size and frequency of meals in, 
ab 314 
peptic, dietary restriction in, ab 316 
Ultraviolet disinfection of water, ab 422 
Underweight in children, ab 135 
Uric acid, metabolism in normal man an 
gout, ab 324 
Urine, amino acids in, ab 318 
U-6245, new hypoglycemic agent, ab 496 
Uterine metaplasia and vitamin A, ab 505 


7 
thiamine and _ riboflavin 
braised, *205 
Vegetables 

amino acids in, ab 322 
cassava used as, ab 48 
fact data published, nn 360 
frozen, preparation of, ab 228 
green, chlorophyll, ascorbic acid, and pH of, 
ab 216 
greens, ab 328 
increasing popularity of, ab 53 
service to please the aging, ab 227 
specialties for menus, ab 329 
supplements for rice diets, ab 322 
Vegetarian diets, fat metabolism of children 
on, *396 
Vending 
cafeteria counter for hot foods, ab 507 
machines, copper poisoning from defective, 
ab 217 
profit without investment, ab 423 
Virgin Islands, dietary survey of adolescents, 
*287 
Vitamin A 
bioassay of, value to nutritionist, ab 497 
biosynthesis of, ab 423 
deficiency 
and uterine metaplasia, ab 505 
and xerophthalmia in Jordan, ab 491 
effect of intake on human colostrum 
milk, ab 491 
interference with utilization, ab 497 
metabolism and cholesterol, ab 50 
and serum carotenoid, ab 49 
and vitamin E, ab 505 
Vitamin Biz 
absorption and carbachol, ab 135 
deficiency, ab 138 


Veal, retention in 
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and folic acid metabolism, ab 417 
and folic acid in pregnancy, ab 213 
and macrocytosis, ab 415 
in milk, ab 421 
Vitamin B-complex 
in liver disease, ab 131 
and reproduction, ab 420 
Vitamin D 
and actinomycin D. ab 328 
to be limited in foods, ab 499, nn 514 
Vitamin E 
deficiency and protein metabolism, ab 417 
determining biologic availability, ab 497 
low serum level and anemia, ab 491 
in preventing muscular dystrophy, ab 497 
relation to vitamin A, ab 505 
Vitamins in British diet, ab 224 
Vocational high school training 
rants, ab 334 
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Ww 
Washington, State of, study of bone density 
and dental caries, *274 
Water 
body and electrolytes, ab 496 
fluoridation and caries prevention, ab 492 
ultraviolet disinfection of, ab 422 
Weight, body 
day-to-day changes in young women, ab 314 
during menstrual cycle, ab 314 
Weight reduction, ab 213 
“Air Force” diet disclaimed, f 200 
gourmet recipes for, ab 229 
“Mayo Diet” disclaimed, ab 217 
by starvation, ab 51 
use of chlorphentermine hydrochloride for, 
ab 316 
Western Reserve University, new nutrition pro- 
gram, nn 60 
W. Va. Univ. Medical Center, diabetic diet of, 
ab 506 
Wheat 
fatty acids of, ab 135 
products, caries-inhibiting properties of, 
ab 502 
Wheeler, R., biographical note, f 465 
Williams, R. R., obituary, nn 518 
Wine in hospital food service, ab 431 
Women 
day-to-day weight changes in young, ab 314 
protein intake and plasma lipids in, *187 
Work 
design, ab 336 
flow 
layout for continuous, ab 51 
sampling in job analysis, ab 147 
World Health Organization 
“Nutrition in Pregnancy and Lactation” re- 
port, nn 154, ab 506 
“Protein Requirement” report, nn 154 
report on food colors, nn 428 
Wrappings for cheese, ab 148 


x 
Xerophthalmia 
in Jordan, ab 491 
prevention in infants, ab 491 
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Yale-New Haven Hospital, food service in, ab 
510 

Yeast-leavened, low-protein bread for research 
diets, *405 

Yoghurt intake and serum cholesterol, *192 

Young World Mobilization Appeal of FAO, f 
407 


Z 
Zine metabolism in alcoholism, ab 415 
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mentary featurette was sensitively de- 
veloped to acquaint people with dietetics 
and its many varied careers. 
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